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Discover The Joy Of 
Affordable Luxury Seniors Living 

1 Bedroom & 2 Bedroom + Dens up to 1 085sq.ft. 

Full Kitchens, Solid Hardwood Flooring, Carpeted Bedrooms Housekeeping, Linen Service, 
Gourmet Dining, Indoor Pool, Fitness Room, Movie Theatre, Library, 24 Hour Concierge, Shuttle 

Bus, And Much More! 




RETIREMENT RESIDENCE LONDON 
Independent & Assisted Senior Rental Accommodation 


* 


519 . 963.3848 

609 Wharncliffe Road South 

www.theroyaltonresidence.com 


some restrictions apply 
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Colin and Danielle 1 *0 

hit the jackpot. 



Looking for a getaway that offers everything from 
gaming and nightlife to wineries and winter sports? 
Then you’re in luck because Windsor, Essex County 
and Pelee Island offer a full house of winning 
attractions. Get out and explore the unique beauty 
and adventure of Canada’s southernmost winter 
wonderland. Uncork the possibilities and tour one of 
our internationally acclaimed award-winning wineries 
- we have 14 to choose from. Rekindle the flame or 
just warm up with a romantic bed and breakfast stay, 
complete with a menu of five-star dining options. 

And of course, no trip here would be complete without 
a pull of the slot or roll of the dice at the world-class 
Caesars Windsor, right in the heart of our exciting and 
eclectic downtown. After all, just as Colin and Danielle 
discovered, why stop when you’re on a roll. 


visitwindsoressex.com | 1-800-265-3633 

One Region. Countless Stories. 


TOURISM 

Windsor 
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PELEE ISLAND 



Home Theatre 

Sofas + recliners 



Free leather upgrade 

until March 20 

Visit us for details 



A classic urban mix of furniture, lighting, 
art accessories and giftware. 



1175 Hyde Park Road 
519-471-3122 

Mon-Wed 10-6, Thurs & Fri 10-8, Sat. 10-5:30, Sunday closed. 
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Renovator of the Year, 
4 years in a row. 
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Planning a renovation? 

Experience the 
DUO Difference 
today! 

J 


Four years in a row, we have been awarded the prestigious title of Renovator of the 
Year! Our clients rate us higher than any other renovator for delivering what we 
promise and overall value. On top of that, the London Home Builders' Association 
recognized our renovation designs and finished products as the best in London. 

"We would like to thank all of our clients for allowing us to work collaboratively 
with you on such great projects." Sincerely, Man Balogh& Patrick Malloy 


duobuilding.com 

Phone 519 434 0960 


Our Partners in Excellence 

H.H. Phinnemore & Sons 

Pauttuty & 'DecowtiMy 

ziBLUELINE DESIGN 

SERVICES 



Couijty Heritaqe 

** Forest Products Ltd. ^ 


PLUMBING & HEATING 


CARLOS BARBOSA 
CONCRETE LIMITED 








Profile 


Sue Rueger 


| london citylife 


Targeting a 
new audience 


One of only a handful of female 
firearms safety instructors in Ontario, 
Sue Rueger promotes a positive image 
of the shooting sports 


FOR SUE RUEGER, it wasn’t dolls, dresses, hopscotch or 
even hockey. As a little girl growing up on a London 
hobby farm, she got hooked on guns. 

“My dad started me on pellet rifles and .22 calibre 
guns, which really piqued my interest,” she recalls. 
“But I was also sternly warned not to touch any guns 
without him being present.” 

Today, Rueger is a firearms safety instructor and 
examiner, with a passion for hunting and shotgun 
sports — especially the game of trap, in which 
shooters fire at clay targets from five different 
positions. She operates out of the Crumlin 
Sportsmen’s Association and teaches as many as 
450 people each year. Students must pass the 
Canadian firearms safety course exam in order to be- 
come licensed firearms users and owners. 

One of only 10 female instructors in the province (out of 
total of about 400), Rueger says that disproportion is also 
reflected at the Crumlin club, where only five to 10 per cent 
of the 50 0 members are women. 

Some female students take Rueger’s courses to help pre- 
pare them for employment in law enforcement, security or 
with Canada Customs. She recalls one Police Foundations 
student who started the course feeling apprehensive about 
guns, as many do. “Her fear turned into a healthy respect. 
She had a ton of confidence after going through the 
course.” 

Passionate about welcoming women into the world of 
firearms, Rueger says, “Some women want to be involved 
in shooting sports to spend time with their boyfriends, 
husbands or fathers. Often this means no longer being 
left out of family traditions and hunting trips. 

“And there are older women who come through my 
program to settle estate issues,” she continues. “They 
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often ask me when it’s all done, ‘Why 
didn’t 1 get involved in my husband’s 
love of firearms sooner?”’ 

Rueger got her hunting licence on 
her own in the 1980s, but when legal 
requirements changed a decade later, 
she took a course with Fred Staub in 
Mt. Brydges and joined a gun club near 
Clinton. 

“We travelled to other clubs for 
shoots where the shooters were mostly 
men — not many women,” she says. 
“There was still some old-style 
Neanderthal thinking from a few men, 
but I had encouragement from strangers 
and acquaintances from the London 
Hunt Club, St. Thomas Gun Club, 
Delaware International Skeet Club and 
others.” 

Rueger hung up her guns for a few 
years while raising her family and work- 
ing full-time, but eventually found her 
way back to trap shooting at the 
Crumlin Sportsmen’s Association. 

“I shot a round of 22 out of 25 and 
wanted to shoot more!” she recalls. 

Rueger is an outdoor enthusiast who 
also teaches the Ontario Hunter 
Education Program. She knows of a 
group of women who hunt for deer in 
the fall without male counterparts. “It 
is far more common to see women in- 
volved in shooting and hunting in the 
U.S. and northern Ontario,” she says. 
“No one gives you that shocked look 
there.” 

In addition to encouraging more fe- 
male participation, one of Rueger’s goals 
is to educate people who might think 
negatively about guns. “I think a lot of 
people sit on the fence when it comes to 
firearms, so having anyone learn more 
about guns and safe handling is an asset 
to all Canadians. It equips them with 
knowledge and skill, as well as a posi- 
tive mindset about shooters and firearm 
owners. This is very important to me.” 

ROBYN ISRAEL 
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Ask about our 


Incentive Program 
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oor & 2-storey Designs 

In A Quiet Country Setting 


Entrance off 
Colonel Talbot Road 
south of Southdale Road 

www. graystonegroup .ca 


Luxury Detached 
Condominium Residences 

Minutes away from all the conveniences of south- 
west London. Fabulous location overlooking 
& bordering the Talbot Ponds and connecting 
to extensive walking trails. 

• Own your lot & have carefree grounds maintenance Sales Centre 519 652-5004 
• Pond view lots still available - wonderful privacy. 

The Southampton is one of eight architecturally 
designed homes in The Promenade community. _. __ 

A III 


2 MODEL 
HOMES 
Hours 1-5 pm 

Closed Thursday and Friday 


Serving SW Ontario For 126 Years! 


Are 

You 

Dining 

In 

Style? 


432 Talbot St. • St. Thomas • 519-631-0410 

Open Mon-Thurs 9-5:30, FRI9-7, Sat 9-5 
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10 Things 


Andrea Halwa 


The executive director of the 
London Arts Council shares 
1 0 things she can't live without 


VL My favourite night out 

My husband Ted and I like to walk to arts 
events and have a dinner at one of our 
favourite spots. We usually bump into 
friends, spend hours talking and walk 
home. 


VII. My favourite road trip 
Any time my parents took my brother 
and I on some kind of family road trip it 
was just the best. Back then the back seat 
of the car was the size of a living room 
and we'd laugh, sing, fight, feel car sick 
and eat our way through the cooler my 
mom packed. 


VlLL. My favourite thing 
in the world 

Being a mom. I had no idea how 
much I would love it. That being said, 
we only have one child and he's a pretty 
levelheaded guy. 


IX. My favourite sport 
I started scuba diving when I was 16 and 
I've loved it ever since. The secret is the 
silence— no phones, no talking, no noise, 
just the sound of your breathing under 
the water. It's magic. 


X. My favourite pet 
Our chocolate lab is the most devot- 
ed pet I have ever had. He is gentle, 
amusing and always a great com- 


1 . My favourite place 
The cottage. It is where we go 
to unplug. The water has a very 
calming effect and the pace just 
slows right down. It's so different 
from living downtown with the 
constant hum of the city. 


II. My cinematic crush 
Anthony Hopkins. He's a brilliant actor- 
versatile and engaging-and his body of work 
is really impressive. My faves: Shadowlands, 

Silence of the Lambs and Remains of the Day. 

III. My favourite comfort food 
My guys love my homemade chicken alfredo, including 
the dog. Cream cheese, garlic, white wine, mayo and 
butter. Can't eat that every day! 

IV My favourite television show 

The original Star Trek. Sci-fi dares you to believe in the 
unbelievable. The original show broke down social barriers 
while maintaining a definite element of cool. Frankly, most 
sci-fi works for me. 

V My favourite beverage 

A Ceasar, medium spicy. Mott's Clamato, two dashes of 
Worcestershire, three dashes of Tabasco, rimmed with 
celery salt and garnished with pickled bean. 
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City Sleuth 



HOW DO LOCAL SCHOOL BOARDS 
DECIDE WHEN TO CANCEL CLASSES 
AND HAVE A SNOW DAY? 



SO MANY FLAKES FELL before Christmas that 
Richard Hoffman, public affairs officer with 
the Thames Valley District School Board, 
called it "historic" when it came to declaring 
several snow days. When winter gets that 
angry you might think it's obvious that classes 
would be cancelled, but Hoffman says the 
decision is always made 
1 by top supervisors at the 

board, as well as the di- 
rector of education and 
communications staff. 

Officials huddle to 
talk in the early morning 
hours, check weather 
and police reports and 
discuss with school bus 
companies to determine 
whether it's safe to be 
out on the roads. In 
December, the decisions 
were made by 6 a.m. and spread to parents 
and students via the media and websites as 
quickly as possible, says Hoffman. 

"It's a matter of the safety of students and 
staff," he explains. "You don't want any 
people getting hurt." 

It's out of a concern for everyone's safety, 
adds Hoffman, that a snow day is declared 
for all board schools even though certain 
schools within the system may be not be as 
severely impacted as others— or even at all. 
That was the case during the early December 
storm when schools located west of London 
were shuttered with nary a snowflake to be 
seen. 

Staff members at any given school often 
travel from other parts of the region, reasons 
Hoffman, and it's unwise to ask them to drive 
through bad weather to get to good. 

HAVE A CITY CONUNDRUM? SEND CITY SLEUTH 
QUESTIONS TO: editorial@londoncilylife.ca 



Dr. Navi Mangat | Dr. Roop Mangat | Dr. Robin Begg | Dr. Greg Veitch 

Are You Taking the Best Care 
to Protect Your Teeth? 

tfOe < T^cm (HftpeJjk 

COMPLETE FAMILY DENTISTRY 

PREVENTATIVE, RESTORATIVE 
& COSMETIC DENTISTRY 

NEW & EMERGENCY PATIENTS WELCOME 


519.672.2920 519.858.3384 519.293.3625 


www.dentalstudiolondon.com 


LONDON NORTH LONDON SOUTH AILSA CRAIG 

1080 Adelaide St. N. 10S1 Wonderland Rd. S. 1S1 Main St. 
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Performing Arts 

Foul play 

Marking its 25th year, a murder 
mystery troupe keeps dishing 
out entertainment to die for 


SHERRI MUNROE NEVER DREAMED she 
would take over her father’s business. 
After all, this was murder-mystery 
dinner theatre, and she was pursuing a 
career in law enforcement and security. 
But life — and death — has a way of 
changing people’s plans. 

So when her beloved father, Harvey, 
passed away in the fall of 2009, she 
decided that she would take over the 
reins of Mystery Unlimited, and carry 
on the family business. 

“One of my dad’s few wishes before he 
died was to keep the company running,” 
Munroe says. “I feel I’m keeping my 
dad’s spirit alive, because I know he 
loved it so much.” 

Mystery Unlimited (www.mysteryun- 
limited.com) celebrates its 25th anni- 
versary in July, and it continues to grow, 
with more shows, new scripts and gigs 
that stretch from London to Owen 
Sound. Public shows take place monthly 
at the Marienbad Restaurant, with more 
and more selling out, according to 
owner Jerry Pribil. 

Munroe, who is also a musician, 
shares her dad’s love of live theatre and 
delights in entertaining people. The 
company offers its clients an evening of 
mystery, in which a murder takes place 
and guests are invited to solve the 
crime. What sets Mystery Unlimited 
apart, she says, is the quality of the 
scripts, as well as the opportunity for 
audience members to participate in 
various scenes throughout dinner, 
alongside the five actors. 

“We have enjoyed two great shows 
from Mystery Unlimited,” says Berta 
Prelaz, owner of Rossini’s Restaurant in 



Sherri Munroe assumed the reigns of Mystery Unlimited in 2009. The murder-mystery 
theatre enterprise celebrates its 25th anniversary in July 


Chatham. “Both were very funny and 
interactive. Our staff and customers get 
in costume and are involved from the 
beginning of the show. We can’t wait to 
host our third this year.” 

Though actors follow a script, they 
are encouraged to improvise, meaning 
that no two shows are alike. The stories 
are set in various locales, ranging from 
a cruise ship to an Italian wedding. 
Most of the scripts are written by Brian 
March, who founded Mystery Unlimited 
in 1986 and worked closely with Harvey 
Munroe. 

“His scripts are nostalgic, adult-based 
and very clever,” Munroe says. “He’s got 
a trickery in them that makes it chal- 
lenging.” 

Mystery Unlimited also caters to pri- 
vate parties and corporate functions. 
One of Munroe’s goals since taking over 
has been to build her corporate client 
base, and she has succeeded in acquir- 


ing new patrons such as StarTech.com, 
Shriners International and the Elgin 
Law Society. 

Her long-term goal is to have the 
company operate its own Mystery 
Unlimited House, which would allow 
for matinees and evening performances. 
She would like to see the 25-person 
troupe develop sketch comedy, and she 
would love to expand the business to 
California, where murder mysteries are 
a lot less comical and more crime-fo- 
cused. The group’s formula, she said, 
should win over new fans. 

Like her father, Munroe is an entre- 
preneur who dreams big and embraces 
risk. “I grew up in that environment,” 
she says. “As an eight-year-old, I was 
working for my dad when he ran a snack 
shop in Burlington. He had so many 
businesses. He was never afraid to try 
new things. You’ll never know if you 
don’t do.” ROBYN ISRAEL 
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Drink: Tom Kehoe 

Fireside reds 


A tempting trio of wines to help chase away the chill 


IT'S STILL WINTER IN LONDON and it’s snowing. Again. You’ve 
had a long day at the office, you’re snarled in traffic and you 
just want to go home. You’re thinking of stoking the fireplace 
and opening a good bottle of red wine. 

Just as in comfort foods, a good red wine in the middle of 
winter provides warmth to both the body and soul. Heavier in 
structure, they can be sipped while snuggling by the fireplace 
or paired with foods like a hearty stew or slow-simmered pot 
roast. 

When selecting a wintertime red wine, consider some of the 
seasonal foods that are likely to be offered in your household. 
Around our place, it’s often oven-grilled sausages with peppers, 
roasts, beef stews or chili. 

Dishes like these lend themselves well to a good Australian 
Shiraz. The wine’s spicy character and strong, plumy fruit make 
it a great match for hearty dishes. The warmth — provided by a 
higher degree of alcohol — just seems to make cold weather 
more tolerable. Be forewarned, however, that some Shiraz 
selections are fruit bombs, and unless you’re given to this style, 
they can quickly become tiring. A good bet is to pick a Shiraz 
available through the LCBO’s Vintages selection — they can be 
as subtle as your first date. 


Europe also offers abundant wintertime reds, and a Ripasso 
from Italy’s Veneto region is terrific value. Ripasso, meaning 
“repassed” or “to do over again” is a Valpolicella that 
undergoes a second fermentation after soaking with the skins 
and pulp of a fermented Amarone. This process increases the 
wine’s body and alcohol level while infusing some of Amarone ’s 
intense blackberry, raisin and toffee-like character. Ripasso is 
great with lasagna, stews and hard cheeses. 

Reservas, from Spain’s Rioja region, are big chewy reds. 
Tempranillo is the major grape variety, and it is as important 
to Spain as Cabernet Sauvignon is to California. In fact, their 
styles are very similar. Most general listings at the LCBO are 
younger and lighter Crianzas, while the heavier Reservas are 
found at Vintages. Reservas must be aged for three years (one 
of which must be in oak barrels), and are often blended with 
Cabernet Sauvignon or Grenache to add strength and com- 
plexity. They should be opened or decanted prior to serving. 

So whether it’s an intimate evening for two, a family 
gathering or entertaining a group of friends, let one — or all — of 
these lush red wines help chase away winter’s lingering chill. 

TOM KEHOE IS A CERTIFIED SOMMELIER RESIDING IN LONDON. 

HE CAN BE REACHED AT TKEHOE63aROGERS.COM 


Jet! 


CAMPOHORIN 


2007 MASI 

CAMPOFIORIN 

Verona, Italy | *17.95 

Ruby red in appearance with 
aromas of ripe plum, bright 
berries, raisin and dried 
fruit. Dry with a medium-plus 
body, you'll taste flavours 
of sour cherry, blackberries, 
cloves and cinnamon. 
Produced in the Ripasso 
style, it is excellent with 
pasta, heavier meat 
dishes and aged chees- 
es. Drink now. LCBO 
155051 


2008 KILIKANOON 
KILLERMAN'S RUN 
SHIRAZ 

South Australia | $19.95 

Crimson coloured with aro- 

i mas of ripe blackberry fruit, 
kitchen spice, mocha and 
dark chocolate. On the pal- 
ate it has complex flavours of 
black pepper, well-ripened 
black currents, rich plum 
fruits and oak. This wine 
k matches well with spicy 
H beef dishes, chilies 
■ and stews. Drink now. 

I Vintages 925453 





2006 MUGA RESERVA 

Rioja, Spain \ $23.95 


A seductive blend of 70% 
Tempranillo, 20% Garnacha 
(Grenache) and a balance 
of Graciano and Mazuelo, 
it is aged two years in oak 
barrels, giving it smooth and 
spicy qualities. With aromas 
of wet oak, kitchen spice 
and deep blackberries, it's 
full-bodied and complex, 
with flavours of black 
cherry, raspberry, vanilla 
and cedar. Excellent with 
grilled meats, roasts and 
heavy stews. Decant prior 
to serving. Drink now to 
2016. Vintages 177345 
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Open House 

In the round 

A one-of-a-kind showpiece overlooking Lake Huron 





r 

w 


WHERE: 81256 Bissets Hill, Goderich 
SIZE: About 3,000 square feet 
BEDROOMS: Three plus one 

BATHROOMS: Four 

ASKING PRICE: $1,299,000 

THE SELLERS: Kim and Hugh Burgsma 

L 



the PROPERTY: Designed and constructed from the original silos and walls of the Bisset 
Brothers Creamery, circa early 1900s, this truly unique custom home is surrounded 
by landscaped gardens and sweeping lawns that spill into a ravine of mature trees. 
Known to area residents as the Silo House, the property overlooks Goderich from 
the north and also provides a view of Lake Huron. 

HISTORY: When the Burgsmas acquired the two-acre property a few years back, it was 
little more than two old silos, a crumbling barn and scrub overgrowth. But with 
the two silos situated 30 feet apart, the couple realized the potential for fitting a 
home between the two structures. Construction and restoration took more than 
a year, and for about eight months the couple lived in what is now a ground level 
workshop. 


1 2 | late winter 2011 | london cilylife 





THE TOUR: With a ground level three-bay 
heated garage and workshop, there is 
room for any handyperson to create to 
their heart s desire. An elevator to all 
levels provides easy access. The main 
living level is open concept with a 
breakfast nook in the south silo and 
dining deck with magnificent views. 
The master bedroom, ensuite, two guest 
bedrooms and sitting room are housed 
in the two silos one 18 feet in diameter 
and the other about 13 feet. Walking 
through the house, you’ll find cherry 
wood cabinets and doors, a marble- 
topped island in the spacious kitchen, 
maple floors and even some knick- 
knacks from the old creamery. 

REASON FOR SELtlNG: The Burgsmas prefer 
to not disclose why they’re moving. 

potential BUYER: John Crosby, sales agent 
and luxury properties specialist with 
Royal LePage 1st London Real Estate 
Services, says the ideal buyer would be 
someone “looking for a one-of-a-kind 
home that is saturated with history and 
[someone who] can appreciate what it 
was and the evolution of the house to 
what it has become now.” 



Wood field Centre 

for Facial Plastic & Cosmetic Surgery 



Your F ace is 
Our FOCUS 

Computer Imaging 
Facelift & Forehead Lift Surgery 
Cosmetic Nasal Surgery 
Laser Skin Resurfacing 
Eyelid Surgery 
Facial Scar Revision 
Otoplasty (Prominent Ear Surgery) 
Removal of Vascular & Pigmented Lesions 
Hair Restoration Surgery 
Lip Enhancements/Injectable Fillers 
Mole and Cyst Removal 
Microdermabrasion 
Chemical Peels 
Corrective Skin Care Products 
Botox Cosmetic 


Corey Moore, M.D., MSc, F.R.C.S.(C), F.A.C.S. 

FELLOW OF THE CANADIAN & AMERICAN ACADEMIES 
OF FACIAL PLASTIC & RECONSTRUCTIVE SURGERY 

444 Waterloo Street, London 519-433-8500 
www.moorefacialsurgery.com 



Wood-field 
Surgical Centre 



WHAT IS IT? 



IT'S A CLEARANCE STORE... 


It's where all of the SusanJ, The White House inventory goes for final 
clearance. It's where we clear end-of-season goods for our suppliers. 


Located next door to the White House — the Outlet Centre 
carries separates, dresses, coats, accessories and much more! 


256 Oxford Street E. 51 9-679-851 1 Open Daily 10-5 
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Mein Street delivers Asian fusion and 
Western touches to the city's northern rim 

BY CHRISTOPHER CLARK 
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Many of the dishes, including this pistachio 
and almost crusted sea bass with carrot 
ginger puree and crispy fried taro, are 
Asian-based selections fused with Western 
cooking techniques and flavours 


TWEE BROWN AND HER HUSBAND ROB are the 
very model of a modem busy couple. 

They aren’t happy unless they have several projects on 
the go, one of which is to look ahead and plan the next 
project. When their kids reached the climbers-and-slides 
age a few years ago, they didn’t just find a great place for 
them to play. Instead, they created one: Kidscape in Hyde 
Park, a 10,000-square-foot play centre that received rave 
reviews from parents and kids almost from the day it 
opened two years ago. 

When they lived in Vancouver, they started a barbecue 
sauce company in what they nominally called their spare 
time. For three years, they sold sauce at farmers markets 


and to various butchers. Their work, and particularly 
her work-related travel, began to consume their lives, 
however, belying the laid back image of the west coast. 

“I travelled non-stop for three-and-a-half years,” she 
recalls. “I couldn’t sustain it.” 

So 10 years ago, they moved to London. It was a home- 
coming for Twee and a new adventure for Rob, who was 
leaving his native Vancouver. 

Before choosing London, they briefly considered San 
Diego, but the pull of family tipped the balance in favour 
of Southwestern Ontario. What they never considered was 
that coming to London would mean they’d start working in 
Twee’s extended family business. 
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“I never ever wanted to get into the family 
business,” says Twee, 38, smiling. “That was 
one reason I went to Vancouver, to do some- 
thing different.” 

Rob echoes the sentiment: “I never 
thought I’d do this, never.” 

Her family operates 10 Ben Thanh res- 
taurants across Southern Ontario. The first 
opened 20 years ago in Kitchener- Waterloo. 
The London location on York Street 
opened 18 years ago; in 2005, the family 
opened a second London location in the 
White Oaks area. They are popular meat- 
and-potatoes eateries (pork-and-noodles, 
more accurately), offering hundreds of 
menu items and a decided lack of ambi- 
ence. 

On York Street, getting into the restau- 
rant is half the battle. If you find a parking 
place in the undersized lot next door, you 
then have to tackle an entrance that 
looks like it came from the set of 
Wipeout — lots of stairs and doots and not 
much room to maneuver on the way in 
or out. If you’re picking up a take-out 
order, be sure to take a Sherpa to get 
everything to the car. 

But, as its longevity suggests, the food 
is great. 

When the Browns told Twee’s par- 
ents they would be moving back to 
London, it prompted a familiar discus- 
sion. 


“They asked us again if we would join 
the business. My older brother was not 
interested, and they had asked us more 
than a few times as well.” 

This time, however, the timing and cir- 
cumstances were right. Anxious to find a 
job that didn’t require travel and would 
allow scheduling flexibility when they 
started a family, they jumped in. For sev- 
eral years, they worked every job at the 
York Street restaurant, cleaning and 
cooking and learning all facets of the 
business. 

That was in 2001 . Four years later, they 
helped open the White Oaks location. 
Four years after that, they created Kidscape 
and also opened a new restaurant concept, 
Spice Avenue, with locations in Hamilton 
and Mississauga. Even as they were getting 
those businesses up and running, they 
were thinking about doing something 
completely different in London. The re- 
sult of those dreams — Mein Street Pan 
Asian Kitchen — opened in December. 

The Mein Street menu is an upscale 
take on favourites from a variety of Asian 
countries. If Ben Thanh is a blue-collar 
diner, Mein Street is a white collar bistro, 
where the names of the dishes are familiar 
but their presentation is not. A thorough 
renovation of the former Michael Roberts 
furniture showroom on Fanshawe Park at 
Wonderland roads has created a maze-like 


layout with numerous distinct eating 
areas, including an upfront bar and a 
variety of private rooms. 

The motif is Asian-lite, the dark 
wood, minimal lighting, slate floors and 
artwork creating a theme that feels like 
a cross between nearby Milestones and 
downtown Braise. At 6,000 square feet, 
it could easily have looked and felt like a 
bam or cafeteria, something the Browns 
were determined to avoid. The six indi- 
vidual areas seat a total of 187; a patio 
will seat another 30 in the summer. 

“We worked with a Toronto design 
company we’ve worked with before to do 
the Spice Avenue restaurants,” Twee says. 
“We wanted a cosmopolitan design that 
didn’t feel like a box or a chain. Each room 
has its own feeling.” 

The menu is divided into categories such 
as grain, land and water. Grain features 
unique spins on traditional items such as 
pad Thai or Singapore noodle. Land takes 
the same approach with dishes such as but- 
ter chicken, panko chicken, avocado beef 
rolls and spare ribs. Water offers ahi tuna, 
curried mussels and sea bass cmsted with 
pistachio and almond. 

In short, the menu reflects the surround- 
ings — familiar but classy, elegant not exclu- 
sive. 

After eight months of construction and 
numerous delays, Mein Street opened 
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December 17. When you’ve worked that 
long to get ready, you open the moment 
you can, even if that means facing 
Christmas and New Years with an inexpe- 
rienced staff. Anecdotal reports suggest the 
service was hit and miss in the first few 
weeks, something Twee tacitly acknowl- 
edges. 

“We’ve doubled our kitchen staff since 
we opened,” she says. “And we’ve made 
several adjustments in our staff overall. If 
someone isn’t working out, we let them go. 
It’s important to us that we give people the 
level of service they expect.” 

In their third month now, they’ve got a 
better handle on the flow of the restaurant 
and the 50-plus people who work there. “I 
don’t know how someone could start some- 
thing like this if they had never done it 
before,” Rob says, modestly. “There’s a lot 
to it, but we’ve done it a number of times 
with different restaurants, and you learn a 
lot each time.” 

Even as they work to introduce Mein 
Street to first-time diners, they are think- 
ing about their next project. Twee won’t 
divulge details, except to say it will be an- 
other London restaurant, different from 
anything they’ve done to date, opening, 
“when the opportunity presents itself, in 
the foreseeable future, this year or next.” 

Given their track record, it would be 
foolish to expect anything else, id 



Dr. Mary J. Wright 

UNIVERSITY LABORATORY SCHOOL 

Psychology/Westminster Hall 
The University of Western Ontario 


LfP\/iM CMnn 


X, 


713 Richmond St 519-642-3247 tues.-sat. 10am-6pm after hours by appointment 


Accents 

Personal 

Accessories 


DIVINE 519.672.1111 
TA "C CA T7> 122DundasSt. 

ULCWIV (near Kingsmill's) 

Facebook: www.facebook.com/DDecorLondon 


VALENTINI 

By Willy Russell 
Starring Nora McLellan 

Shirley Valentine is presented by special 
arrangement with Samuel French, Inc. 


LAUGH WITH SHIRLEY AS SHE ESCAPES 
TO GREECE TO FIND A NEW PERSPECTIVE 
AND ULTIMATELY REDISCOVERS HERSELF. 

MARCH 22 -APRIL 9 


MAINSTAGE 


TICKETS 

519 . 672.8800 

grandtheatre.com 


Parent-Child Program 

for 1-year-olds and their parents 

Toddler and 
Preschool Programs 

for 2- and 3-year-olds 

Kindergarten: JK/SK 

for 4- and 5-year-olds 

Visit us at 

www.thelabschool.uwo.ca 
or call 519.661.3668 


BLUESTONE 


PRODUCTION SPONSOR 
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Clean lines and raw 
materials breathe new 
life into a traditional 
Old North home 

BY MARY HATT 


LET THE MATERIALS SPEAK FOR THEMSELVES. For designer Chris Haindl 
and contractor Brody Watson, these words turned a couple of small, tired rooms into 
one connected space where raw steel, special wood veneers and eco-friendly Durisol 
walls create tranquil beauty and strong architectural definition. 

Working with Bill and Jennifer Harkness to update the kitchen and family room of 
their a classic brick centre-hall plan in the city’s Old North neighbourhood, Haindl 
explains, “We wanted a natural look and a materials-oriented design.” 

The Harknesses first teamed up with Haindl at the London Home Show. They’d 
already been talking to other designers about their renovation plans but thought 
they’d hit the show anyway just to see what was new. “We had no idea we’d meet the 
designer we ended up hiring,” Bill Harkness recalls with a chuckle. But the stars 
quickly aligned. “We had a conversation and he told us he worked with Brody who 
we happened to know from the neighbourhood.” 
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A subsequent meeting at their home 
confirmed they’d found a designer who 
understood what they were all about and 
who could deliver the kind of space they’d 
been anticipating for years. As design fans 
as well as professional engineers, they were 
naturally attracted to Haindl’s affinity for 
line and plain functionality. They liked 
his idea to leave wood finishes unstained 


and unpainted. A check mark, too, that 
he was carefully thinking about how to 
balance the two very modem new rooms 
with the rest of their home, which archi- 
tecturally is quite traditional. 

“Fortunately, the rest of the house was 
decorated simply,” Haindl says with a nod 
to the Harknesses’ collection of good art 
and Le Corbusier and Mies van der Rohe- 


inspired furniture. “They have used bold 
colours with few extra decorative ele- 
ments. Most of what they have is quite 
contemporary.” 

The Harknesses also liked that both 
Haindl and Watson didn’t think they 
needed to add space for the sake of space. 
They knew a small nine- by nine-foot ad- 
dition would be adequate to pull together 
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The dean Carrera marble counters, along with white walls and slate flooring, help to highlight 
the cabinetry's natural cherry veneer. The cherry sheets were sequence matched, meaning they 
were sourced from the same log to deliver consistent colour, grain and markings 


the previously separated rooms. They also 
decided to drywall the family room ceiling, 
which is lower than the kitchen ceiling, 
and extend it slightly into the kitchen area 
as a visual link between the spaces. With 
a fresh coat of grey paint, that ceiling 
makes an architectural statement as well. 

“We talked about going bigger with the 
addition,” Haindl says, “but it didn’t make 
sense. They would be just be gaining unus- 
able space. They wanted to put their mon- 
ey into finishes and detailing rather than 
square footage. So we stuck with the orig- 
inal idea.” 

Harkness adds, “For a number of years 
we had played around with what we could 
do. We knew that adding more space 
would just mean more heating and cool- 
ing. We hoped a small addition would be 
enough. Each room, individually, would 
not be big. But together they would form 


a generous space.” 

Now, light floods this part of the home. 
Part of the rear wall is a floor-to-ceiling 
window and door, and there are also clere- 
story windows over built-in cabinetry that 
houses the fridge. The original plan had 
called for a floor-to-ceiling unit, but once 
into the project, the owners decided they 
didn’t really need extra storage space. Why 
not, suggested Haindl, leave space be- 
tween the top of the built-in and ceiling 
and insert three small windows into the 
new Durisol wall? 

“The windows are a really clever fea- 
ture,” Harkness says, adding that he is at- 
tracted to the deep cut and deep recess 
made necessary by the thickness of the 
Durisol. He and his wife, who as a civil 
engineer was already familiar with Durisol 
because it is used in highway sound barri- 
ers, find the exterior sides of their new 


walls equally appealing. “Outside as well, 
the Durisol is simple, modem and clean,” 
Harkness says. 

Contractor Watson presented the cou- 
ple with the idea for Durisol. He was 
enthusiastic about its value as a green con- 
struction product. It is also economical 
and an up-and-comer in custom residential 
construction. In fact, the City of London 
photographed its installation at the 
Harkness home. 

“Durisol is a much greener product than 
other insulated concrete forms (ICFs),” 
Watson explains, adding that while other 
ICFs include foam or polystyrene, Durisol 
is simply cement-bonded wood fibre. Not 
that Watson found the product entirely 
easy to work with. His previous experience 
with it had been as a foundation material. 
This time, there was a new learning curve. 
“It is totally unforgiving because it is con- 


20 | late winter 2011 | london citylife 


i 


Crete,” he notes. “If you decide into the 
project that you want to make a door- 
way bigger, it’s not as easy as doing so in 
a conventional stud-framed wall. What 
you gain, however, is durability because 
there is no air movement through that 
wall.” 

Meanwhile, Haindl had been shop- 
ping for wood finishes in Cambridge 
where he happened to stumble across a 
supply of hard-to-get quilted maple. 
Quilted describes the figure on the cut 
wood, a wavy pattern that appears to 
ripple as a result of a distortion in the 
grain. Quilted maple is also coveted for 
high-end guitars and violins and has 
been so sought after in British Columbia 
that thieves have been poaching trees 
known to produce it. 

“The quilted maple was expensive 
and the dealer only had a limited 
amount available,” Haindl says. 
“Fortunately, we weren’t planning on us- 
ing a lot.” 





An exposed raw steel beam supports the island, running down both sides and through 
the middle of the countertop. In order to achieve a clean and seamless finish, the beam 
runs through the flooring and is attached to the underside 


In fact, a little went a long way and all 
it took were two maple-clad doors to pop 
nicely against white walls, simple Carrera 
marble counters and backsplash, and the 
natural cherry veneer of the rest of the 
cabinetry. 

Haindl made sure he chose sequence- 
matched cherry, meaning that multiple 
sheets were made from the same log, 
identical in colour and grain and with 
similar marks that repeat from one sheet 
to the next. Cherry continues in the is- 
land, a structure that appears to float be- 
tween the kitchen work area, the outside 
access point and the family room. A raw 
steel beam supports the island, running 
down either side and through the middle. 
Instead of bolting the beam directly to 
the floor, Watson drove it through to the 
other side — much the way a newel post 
would be inserted into a stairway — in 


order to avoid cluttering up the slate tile 
kitchen floor. 

“This was a detail that had to be in place 
before the floor went in,” explains Watson, 
who also had to make sure that drywall be 
cut perfectly straight around industrial- 
style doorways which are absent of con- 
ventional wood trim. “Everything had to 
line up perfectly.” 

This renovation achieved pleasing sim- 
plicity, although the process was anything 
but simple. Careful planning and atten- 
tion to detail were musts every step of the 
way. But taking lots of time to come up 
with a clear vision for the two rooms that 
now form the heart of their home has paid 
big dividends for the Harknesses and their 
children. 

“When we stand in this space,” Harkness 
says, “it’s remarkable just how much it is 
like what we always wanted.” id 
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Special Advertising Section — London Citylife 


Health 

Beauty 

Fitness 


Great Places to Get Healthy, 
Gorgeous, and Buff 


THE FAST PACE OF THE CITY requires you to be at your best just to 
keep up. And let's face it, you want to look good and feel great, too. 
Of course, you can't become younger. However, with the wide array 
of health, beauty, and fitness services and treatments available today, 
you can look younger, more attractive, and become healthier by 
working with one or more of our area's many qualified health and 

beauty professionals. 

To help, London Citylife presents this special advertising section. 
It contains information about a selection of the finest services, 
treatments and products available in our market, and is a great source 
for qualified professionals that will help you make the best decisions, 
enabling you to achieve a comfortable look to last a lifetime. 



Find time for yourself... 

You need it. You deserve it! 



FAYE Z SPA 

SKIN • BODY • HAIR • WELLNESS RETREAT 


fayezspa.com 2224 Whamcliffe RoadS. London ON 519.652.2780 


Special Advertising Section — London Citylife 


Body Benefits Day Spa 

Since 1992, the staff at Body Benefits Day 
Spa have been treating various condi- 
tions, including acute and chronic pain, 
muscle and joint injuries, fibromyalgia, 
migraine and tension headaches as well 
as acne, anti-aging, rosacea and sensitive 
skin therapies. 

Body Benefits specializes in advanced 
skin treatments, facials customized to 
your skins needs, chemical peels, laser 
hair removal, laser treatments for age 
spots and broken blood vessels and body 
treatments for deep hydration, slimming 
and detoxification. For beautiful hands 
and feet, Body Benefits provides detailed 
spa manicures and pedicures. Botox and 
cosmetic fillers are performed by Dr. 
Jennifer Andrade. 

At Body Benefits Day Spa, the beauty 
therapists have been trained with 12 
high-end skin care lines for advanced 
home care and offer complimentary con- 
sultations by appointment. They also offer 
Cinema Secrets and Glo Minerals para- 
medical make-up. These lines are perfect 
for everyday use when you want a treat- 
ment make-up that will not only protect 
from UVA/UVB rays naturally, but also 
heal and conceal the skin with the added 
benefits of Green Tea extract, vitamins A, 
C, E and K, as well as an antiseptic to fight 
bacteria. 

Our Spa Specials offer an outstanding 
value. Body Benefits is offering Couples 
Two Hour Aromatherapy Facials, $150 for 
two people (regularly $190) or Couples 
One Hour Aromatherapy massages, 

$120 for two people (regularly $150). Spa 
Specials are available for a limited time. 

To book your appointment, please call 
519-645-7524 and mention this offer. 

Body Benefits 

205 Oxford Street 

519-645-7524 

www.bodybenefitscanada.com 


Ginger Spa 


Turner Drug Store 


At Ginger Spa we believe everything 
in life is connected: people, business 
and community. The health of each is 
dependent on the other. When you are 
a vital and peaceful person, then you are 
more apt to seek out and insist on those 
qualities in your home life, work place and 
ultimately the world around you. 

Ginger Spa is one of London's most 
unique spas, and is dedicated to 
providing their clients an opportunity 
to renew their spirit and nurture their 
natural beauty without exposure to the 
harsh chemicals and invasive proced- 
ures . Ginger Spa strives to use the most 
ecologically sound methods to treat and 
educate our clients while keeping pace 
with the newest trends emerging in the 
green lifestyle movement. All skin and 
body products used are full of natural, 
organic ingredients. 

Owner Janice Johnston is a foot care 
specialist with a degree in podology, but 
she is also an artist and theatrical set de- 
signer involved in many factets of the lo- 
cal art scene.. This boutique spa environ- 
ment is enhanced by her artwork as well 
as a number of original pieces from other 
local artists. The pieces help contribute to 
a very friendly, cozy environment where 
friends gather to relax and share a laugh. 

Conveniently located on Albert Street, 
Ginger Spa is celebrating its second 
decade in business and services clients 
from all corners of London. Ginger Spa 
places great emphasis on providing a 
fun, relaxing ambiance and peaceful 
surroundings with a focus on friendly, 
professional, high-quality service with 
exceptional customer value. 



Turner Drug Store is one of London's 
best sources for vitamins, minerals, herbs 
and health-related products. We have 
spent considerable time researching our 
stocked products and their suppliers, 
and are confident that we offer the best 
selection and quality at very affordable 
prices. 

Our vast selection of vitamin and herbal 
therapy products includes selections from 
Webber Naturals, which produces a wide 
range of tested, trusted and effective vita- 
mins, minerals, herbal remedies and other 
health supplements for the whole family, 
responding to today's consumer who 
wants more natural health care options. 

Coenzyme Q10 from Webber Naturals 
is ideal for those requiring a higher 
potency of CoQIO, a naturally occurring 
compound produced by every cell in the 
body. It is essential for triggering cellular 
energy production. The CoQIO product 
line from Webber Naturals offers high 
quality supplements for cellular health 
and cardio support. 

Turner Drug Store is proud to offer 
one of the city's most extensive and 
exhaustive supplies of vitamins, minerals 
and health related products — London's 
Corner Drug Store since 1938. 



London's 

Comer Drug Store 
since 1938 


52 Grand Avenue 

519-672-7844 

www.turnerdrugs.com 


159 Albert Street Upper 
(Just west of Richmond Street) 
519-646-2979 
www.ginger.ca 
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Woodfield 
Surgical Centre 

The Woodfield Centre for Facial Plastic 
and Cosmetic Surgery is a state-of-the-art 
surgical facility in the historic Woodfield 
district of downtown London. Surrounded 
by century homes and large mature trees, 
the Woodfield Surgical Centre blends old 
world charm with modern surgical facility 
innovation. 

With drive up parking, and two 
waiting rooms the Woodfield Surgical 
Centre provides convenient privacy 
in a comfortable and professional 
atmosphere. 

Whether patients are receiving minor 
procedures, such as botox injections, 
chemical peels or injectable fillers, or 
more complex procedures, their needs 
will be satisfied in a friendly and safe 
environment. 

The Woodfield Surgical Centre has an 
overnight respite stay facility for those 
patients undergoing more complex 
procedures. The centre is also one block 
away from a number of beautiful hotels in 
downtown London. 

Dr. Corey Moore is the Medical 
Director of this private surgical facility. 
More information can be obtained from 
www.moorefacialsurgery.com or by 
calling 519-433-8500. 



444 Waterloo Street 
519-433-8500 

www.moorefacialsurgery.com 



• Body Treatments and Massage • Facials 
• Manicures • Pedicures • Waxing 
• Award Winning Make-Up Artistry 

• Laser Hair Removal • Micro Dermabrasion 

• IPL • Photorejuvenation • Chemical Peels 

• Botox and Injectable Fillers 


performed by Experienced Physician 


Spa Special 

Couples 2hr. Aromatherapy Facials $150 for 2 people (Reg. $i90) 
or Couples Ihr. Aromatherapy Massages $120 for 2 people (Reg. $i50) 
special available for a limited time 
TO BOOK YOUR APPOINTMENT CALL 519 - 645-7524 AND MENTION THIS OFFER 


205 Oxford Street East (at Richmond) 

(free underground parking) 

519.645.7524 

www.bodybenefitscanada .com 

#»)« vi W r QuiNOT Ytj^N ^|l m . nero|s . &SOTHYS PCA IMINENCF. 



ginger 

delici 
natural 
esthetics 


organic facials 
aromatherapy massage 
pedicures manicures 

waxing make-up 

1 59 Albert Street Upper 

Oust west of Richmond) 

519.646.2979 

www.ginger.ca 



London's 

Corner Drug Store 
since 1938 


52 Grand Ave. 
London, N6C 1 L5 
1.800.566.8482 
ph 519.672.3340 
fax 519.672.7844 
www.turnerdrugs.com 


london citylife | late winter 2011 | 25 




COMPILED BY NATASHA BAGULEY I EMAIL nbaguley@sympatico.ca I DEADLINE MONTHOO I 


What's On 

late winter 


in case you didn't know, the show season is in full swing 
in the Forest City. As the cold weather drags on, many 
Londoners are looking for something to do indoors and there 
are shows catering to pretty much every interest imaginable. 
You can see cars at the Speed and Custom Car Show, 
boats at the London Boat, Fishing & Leisure Show, dogs 
and cats at the London Pet Show, toys at the London Toy & 
Collectibles Show and Sale, products and services just for 
women at the Women's Lifestyle Show, horses at the Can- 
Am All Breed Equine Show and new career opportunities at 
the National Franchise & Business Opportunity Show. 


March brings nine days of top-notch curling to the John 
Labatt Centre with the Tim Hortons Brier, and throughout 
the month the Fanshawe Sugar Bush operates guided tours, 
horse drawn wagon rides, a Sugar Shack and Pancake 
Pavilion. 

In other event news, Richmond Row is hosting a new First 
Fridays on Richmond Row event. On the first Friday of every 
month, from 5 to 9 p.m., there will be product launches, 
art openings, specials, treats, product samples, prizes and 
more at over 20 businesses in the Richmond Row area. For 
more information, visitwww.richmondrowlondon.com. 


february 22 

NATURE IN THE CITY SERIES 

Featuring Meadowlily Nature 
Preserve. Speaker Don Gordon 
shares the experiences of the 
Thames Talbot Land Trust in 
protecting Meadowlily, Wolf 
Performance Hall, 5 1 9-457-4593, 
www. natu relondon .ca . 
february 24 

ARCTIC DREAMS COCKTAIL PARTY 
& SILENT AUCTION 

Don your toques and scarves and 
join the London Regional Children's 
Museum for cozy cocktails and 
appetizers in a winter wonderland, 
auction, proceeds support the 
Arctic Discovery campaign to build 
a new Arctic Gallery, 6-9 p.m., 
519-434-5726, 
www. mya retied iscovery.ca . 

february 24 

CANADIAN FILM: TUMAINI 

Independent film by Jeff 
Woodward explores the culture 
shock of an English teacher 
returning to Canada from Kenya, 
part of Museum London's Black 
History Month, Museum London, 
7:30 p.m., 

$10,519-661-0333, 

www.museumlondon.ca. 

february 25 - 27 
LONDON BOAT, FISHING & 
LEISURE SHOW 

See boats from small to large, 
every type of tackle and pole as 
well as just about any product 
associated with outdoor leisure 
time, Western Fairgrounds, 519- 
542-3065, 

www. boatcottagefishingshow.com . 


february 27 

WORKSHOP: FUN WITH PENNY 
RUGS 

Learn construction techniques using 
wool fabric to create a "penny mug 
rug" and a pincushion, 

Eldon House, 1 p.m., $20, 
519-661-0333, 
www. museumlondon .ca . 

february 27 & march 6 
SUNDAY AFTERNOON TOURS 

Enjoy a fully guided in-depth history 
tour of Eldon House conducted by 
an historical interpreter, 1 , 2, 3 & 4 
p.m. Admission by donation, 
519-661-0333, 
www. museumlondon .ca . 
march 5-6 

LONDON PET SHOW 

Whether they have fur, feathers or 
fins, this new show celebrates the 
special place pets hold in our lives 
with everything you need to know 
about pet nutrition, health, services, 
breeds and a chance to purchase 
a large array of pet products 
and meet pets that need a home, 
Western Fairgrounds, 519-438- 
7203, www.westernfair.com. 

march 5-13 

2011 TIM HORTONS BRIER 

Curling competition, John Labatt 
Centre, 519-601-851 1 , 
www.curling.ca. 

march 5-6, 12-13, 12-20, 26-27 
KINSMEN FANSHAWE 
SUGAR BUSH 

Guided tours, horse drawn wagon 
rides, demonstrations and displays, 
Pancake Pavilion, Sugar Shack, 
Lakeside Dr. Thorndale, 

$3 adult/$2 children, 
519-461-1073, 

www. kinsmenfanshawesugarbush .com . 
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Multiple Grammy and Juno Award recipient Sarah McLachlan plays 
the John Labatt Centre on March 19. As part of her Sarah and Friends 
tour, she'll also take moments throughout the concert to answer 
questions from the audience 


march 6 

LONDON TOY & COLLECTIBLES 
SHOW AND SALE 

Annual show for classic toy and 
collectible enthusiasts, 

Centennial Hall, 519-672-1967, 
www.centennialhall.london.ca. 

march 9-11 

WESTERN FAIR FARM SHOW 

This year's show is expanding to 
more than 220,000 square feet 
of exhibition space and featuring 
hundreds of products/ services, 
industry experts, equipment 
demonstrations, Western 
Fairgrounds, 519-438-7203, 
www.westernfair.com . 

march 13 

MELISSA ETHERIDGE 

Fearless Love Tour 201 1 with 
special guest Serena Ryder, 
Centennial Hall, 519i572-1967, 
www.centennialhall.london.ca. 

march 18-20 

2011 CAN-AM ALL BREED 

EQUINE SHOW 

Canadas largest equine 
education/ recognition event 
includes retail booths, clinics, 
guest speakers and more, 

Western Fairgrounds, 

416-587-0003, 

www.canamequine.ca. 

march 19 

SARAH MCLACHLAN 

With special guests Butterfly 
Boucher and Melissa McClelland 
at the John Labatt Centre. Tickets 
atJLC Box Office or online, 
1-866-455-2849, 
www. joh n la battcentre . com . 
march 19-20 

NATIONAL FRANCHISE & 
BUSINESS OPPORTUNITY SHOW 

Trade show where visitors can 
learn about franchise and business 
ownership opportunities, Western 
Fairgrounds, 1-800-891-4859, 
www. westernfa i r. com . 
march 19-20 

WOMEN'S LIFESTYLE SHOW 

9th annual show with more than 
1 50 exhibitors, cooking stage 
with samples, shopping and 
fashion shows. Free goodie bags 
for the first 500 people each day, 
London Convention Centre, 
519-263-5050, 
www.womens-lifeslyle.ca . 
march 20 

THE ART OF PYSANKY 

Learn the art of Ukrainian egg 
dying at Eldon House, 1-3 p.m., 
$20,519-661-0333, 
www. m useu m london . ca . 


march 25-27 

SPEED AND CUSTOM CAR SHOW 

The largest indoor speed and car 
event in Southwestern Ontario, 
this show features thee days of 
race vehicles, hot rods, customs, 
classics, new cars, industry 
experts, parts, pieces, collectibles 
and fun, Western Fairgrounds, 
519-204-5282, 
www.cptentertainment.com. 

march 31 

CANADIAN FILM: 

A HOCKEY MUSICAL 

Follow the story of seventeen 
year old Farley in this musical 
about hockey and adolescence, 
presented in conjunction with the 
Museum London Youth Council, 
Museum London, 7:30 p.m., 
$10,519-661-0333, 
www. museumlondon .ca . 


april 7-9 

BRUSH & PALETTE CLUB 

FINE ART SALE 

39th annual exhibition and 
sale of fine art featuring 400+ 
original pieces by members of the 
Brush & Palette Club of London 
including water colours, oils, 
acrylics, pastels, pencil, pen & 
ink, collages & mixed media, 
sculpture, Byron Memorial Library, 
free, 519-472-7960, 
www. brusha nd pa letted u b . com . 

M US IC 

AEOLIAN HALL 

Upcoming concerts include Ignite 
London (Feb. 23), London Youth 
Symphony presents Eric Jin (Feb. 
26), Acoustic Muse Concert 
featuring Harry Manx (Feb. 27), 
Sunfest pop/folk concert featuring 
Ron Sexsmith (March 5), 

Sunfest concert featuring Le Vent 
Du Nord (March 9), Smales Pace 
Folk Reunion Concert (March 
1 1 ), Basia Bulat (March 1 9), folk 
singer/songwriterjess Winchester 
(March 25). 519-672-7950, 
www.aeolianhall.ca. 


CUCKOO'S NEST FOLK CLUB 

Their 1 7th season at Chaucer's 
Pub continues a double bill 
County Vaudeville and Tethera 
(March 20). Tickets available 
at Centennial Hall Box Office, 
Chapters Masonville, The Village 
Idiot and Chaucer's/Marienbad 
Restaurant, 5 1 9-473-2099, 
www.CuckoosNest.folk.on .ca . 

FIRST ST. ANDREWS UNITED 

CHURCH MUSIC SERIES 
Upcoming events a Friday Lenten 
Noon Recital with lunch by the 
Thames Culinary School 
(March 25), 519-679-81 82, 
www. fsa u n i ted . com . 

FANSHAWE CHORUS LONDON/ 

GERALD FAGAN SINGERS 

Coming up is a chance to hear 
some rare French music with the 
The French Connection 
(March 6, 3 p.m., Windermere 
on The Mount) 5 1 9-433-9650, 
www. Ifscgfs . com . 

JAZZ BY THE BOG 

St. Aidan's Anglican Church 
presents Basically Brazil! featuring 
Fiona Wilkinson (flute) and guitarist 
Oliver Whitehead teaming up 
to explore the heart of South 
America's musical traditions 
(March 25, 8 p.m.). Tickets $20 
at Belle Air Music, church office 
or at the door, 5 1 9-471-1 430, 
www.staidans.net. 

LONDON CONCERT BAND 

Coming up is Starburst 

(Feb. 27, Aeolian Hall, 2 p.m.), 

519-439-4757, 

www. londonconcertband .ca . 

LONDON CITY MUSIC THEATRE 
Upcoming shows include the 
multimedia gospel experience 
How Great Art Thou (Feb. 20, 
March 20) and Birth of Rock and 
Roll: World Premier (March 1 8- 
19), 519-432-0888, 
www.londoncitymusictheatre.com. 

LONDON COMMUNITY 

ORCHESTRA 

Their 37th season continues with 
a March Symphony Concert 
featuring six orchestral songs 
by Richard Strauss, Vaughan 
Williams' Symphony No. 5 in 
D, and Sibelius' Andante Festivo 
(March 6, Dundas St. Centre 
United Church, 3 p.m.). Tickets at 
Chapters (north store), at the door 
or from orchestra members, 

5 1 9-702-66 1 4, www. Ico-on .ca . 
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Whats On 

february march 


LONDON MUSIC CLUB 

Every Thursday is Electric Blues 
Jam and every Friday is Acouslyle 
Open Mic, both 9 p.m. Other 
shows include Monique Barry 
(March 3) ( Kelly Lee Evans (March 
4), Light of the East Ensemble 
(March 5), Barney Bentall (March 
6), Neil Young'uns (March 1 2), 
Sloan Brothers (March 25), 

Kristin Sweetland (March 26), 

519-640-6996, 

www.londonmusicclub.com. 

LONDON MUSIC HALL 

Upcoming shows include Parkway 
Drive with Set Your Goals, The 
Ghost Inside, Warriors (Feb. 23), 
Diecide with Neuraxis, Pathology, 
Blackguard, Belphegor (Feb. 24), 
Barn Burner and Monster Truck 
with The Bad Ideas and more 
(Feb. 26), Haste the Day with My 
Children My Bride, The Chariot, A 
Plea For Purging (March 2), Colin 
James Up Close and Personal 
with special guest Chris Caddell 
(March 13), 519-432-1107, 
www. londonmusichall .com . 

LONDON PRO MUSICA 

Their next concert is South of 
the 49th with special guests 
the Medway High School 
Concert Choir (Feb. 26, 8 
p.m., Salvation Army Citadel). 
Tickets at Orchestra London Box 
Office 5 1 9-679-8778 or now 
also through website, www. 
londonpromusica.org. 

MUSIC WESTERN 

The Don Wright Faculty of Music 
at The University of Western 
Ontario presents a series of 
concerts performed by students, 
faculty and internationally 
renowned guest artists. Most 
events are free including a 
Fridays at 1 2:30 series at von 
Kuster Hall (March 4, 11, 18, 

25). iThey also have Ensemble 
Series concerts including Early 
Music Studio (March 29), 

Wind Ensemble (March 25), 

Jazz Ensemble (March 22), 

New Music Fest (March 2, 

4) , UWO Singers (March 3), 

St. Cecilia Singers (March 3), 
Percussion Ensemble (March 1 4), 
Symphonic Band (March 23), 
UWOSO (March 27). Special 
Events include New Music Fest 
Converging Soundscapes (March 
3), London Music Scholarship 
Foundation Competition (March 

5) and a Student Recital Chamber 
Ensembles (March 28), 
www.music.uwo.ca. 
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ORCHESTRA LONDON 

The Masterworks series (previously 
known at the Ovation Series) 
continues with Sibelius' Violin 
Concerto (March 26). The 
Cathedral series, celebrating 
classical repertoire in the beautiful 
atmosphere of St. Paul's Cathedral, 
continues with Haydn in London 
(March 30). Red Hot Weekends 
continue with Every Breath You 
Take (March 11 & 1 2) and 
the Pops series has Hollywood 
Crooners (March 6), 5 1 9-679- 
8778, 

www.orchestralondon.ca. 

ST. PAUL'S CATHEDRAL MUSIC 
PROGRAMS 

There are several musical series 
offered at St Paul's Cathedral 
including Tuesday Noon Hour 
Organ Recitals. These run year 
round, every Tuesday, 12:15- 
1 2:45 p.m. They are free, no 
tickets required, 51 9-434-3225, 
www. stpau Iscathed ra I . on . ca . 

THEATRE 

GRAND THEATRE 

The mainstage season continues 
with the world's greatest detective 
on the case in Sherlock Holmes: 
The Final Adventure (until March 5) 
followed by a laugh with Shirley 
as she escapes to Greece to find 
a new perspective and ultimately 
rediscovers herself in Shirley 
Valentine (beginning March 22). 

At the McManus stage is a thrilling 
and emotionally intimate solo 
version of Shakespeare's classic 
Hamlet (March 2-5). 519-672- 
8800, 1-800-265-1593, 
www.grandtheatre.com. 

ORIGINAL KIDS THEATRE 

While Original Kids specializes 
mainly in shows for young 
audiences, they also have 
productions the whole family will 
enjoy including the comedy-drama 
John Lennon and Me (March 4-6), 
the comedy Jolly Roger and iThe 
Pirate Queen (March 25-27) and 
the musical comedy The Drowsy 
Chaperone (March 30-April 3). 

For information on their shows for 
younger audiences, see the Arts 
for Kids section below. All shows 
at Spriet Family Theatre, Covent 
Garden Market, 5 1 9-679-0598, 
www.oktc.ca. 


Legendary Canadian bluesman Colin James, along with special guest 
Chris Caddell, plays the London Music Hall on March 13 as part of his 
acoustic Up Close and Personal tour 


PALACE THEATRE 

The 2010/1 1 London Community 
Players' season continues with The 
Duchess of Malfi, a post-modern 
version of a 1 7th Century macabre 
tragedy with the story of a young 
widowed duchess secretly marrying 
her new love, her corrupt brothers, 
a hidden pregnancy, trickery, 
revenge, murder and ultimate 
retribution (to Feb. 26 NOTE: 

This production comes with a 
warning of violence, nudity and 
course language). Also coming 
up is the WODL Theatre Festival, 
five productions from five Western 
Ontario Community Theatres vying 
for Best Production in the Western 
Ontario Region (March 14-1 8). 
519-432-1029, 

www.londoncommunityplayers.com. 


GALLERIES 

MUSEUM LONDON 

Ongoing exhibits include Bill 
Vazan: Arizona and L.A. Graffiti, 

It's Alive: Bertram Brooker and 
Vitalism, Jack Chambers: the 
light from the darkness: silver 
paintings and film work, Anatomy 
of Collage: The Cut-out Collages 
of Greg Curnoe 1 965-1 968, 

Spic and Span: a recent history 
of being clean. Admission by 
donation. Dates and shows can be 
changed without notice so please 
confirm. 519-661-0333, 
www. m useu m london .ca . 
MCINTOSH GALLERY 
An exhibition of work by the late 
St. Thomas artist Clark McDougall 
(beginning March 3), 
519-661-3181, 
www. mci ntoshga I lery. ca . 


ARTS FOR KIDS 


SMALLER/SPECIALTY 
GALLERIES 

THE ART EXCHANGE 

Features works by Christine Brandon (to 
March 1 2) and Ted Goodden: Dream Box 
(March 1 4-April 2) and is hosting a Neil 
Young tribute concert (a Home County Folk 
Festival fundraiser) on Feb. 26. At this event, 
they will also have a Recycled CD & Vinyl 
Sale where you can donate CDs and records 
you no longer want or pick up new ones for 
a toonie. 

For more details, visit 
www.homecounly.ca. 

THE ARTS PROJECT 

The Arts Projects upcoming exhibits include 
Shadowood Collective Group Show: 

Stranger with an opening reception that 
includes fashion shows, body suspension 
performances, live music and meet and greet 
with the artists 

(Feb. 22-March 5) and local artist Sue 
Laking's Innertension (Feb. 22-March 5), 
www.artsproject.ca 


IMAGINATION STATION 

Every Sunday from 1-3:45 p.m., kids of all 
ages are invited to drop by Museum London's 
no-cost Imagination Station and let their 
imagination take them on an artistic journey. 
Every talent is welcome and encouraged 
to grow through interactivity with provided 
materials, 519-661-0333, 
www. museumlondon .ca . 

LONDON REGIONAL CHILDREN'S MUSEUM 

Back by popular demand is Much More 
Munsch, a special exhibit where kids can let 
their imaginations run wild, mix and match 
words, phrases, scenes and sounds and 
discover the art of storytelling, perform for 
friends and family, stomp to Moritmer's room, 
get Thomas into his snowsuit and create all 
kinds of characters (ongoing until late June). 
Other upcoming events include Kitty Meet & 
Greet with ARF (Feb. 20), Family Day Black 
History Month Celebration (Feb. 2 1 ), 
National Engineering Week (Feb. 26). 
Closed Mondays, 5 1 9-434-5726, 
www. londonchildrensmuseum .ca . 



The 2011 Tim Hortons Brier feature 21 draws 
spread over nine days at the John Labatt 
Centre, from March 5 to 13 


ORCHESTRA LONDON'S FAMILY CONCERTS 

Upcoming family shows include The Three 
Musketeers (Feb. 26, Saunders Secondary 
School, 2 p.m.), 519-679-8778, 
www. orchestra london . ca . 

ORIGINAL KIDS THEATRE FOR KIDS 
Original Kids 20th anniversary season 
continues with two family shows at the Wolf 
Performance Hall, the musical-comedy Disney's 
Jungle Book for Kids (March 15-19) and 
popular musical Disney's Camp Rock 
(March 16-20). 51 9-679-0598, 
www.oktc.ca. 
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SCHOOLS INC. 
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original kids summer theatre camp 

Building Character for 20 Years 


Session Is July 4-15 
Session 2: July 18 - 29 
Session 3: August 1-12 
Session 4: August 15 - 19 


ACT it OUT at Huron University College 

Huron College 
1329 Western Road 


Online Registration 
Beginning Feb. 1st 2011 on 

www.oktc.ca 


Learn something new, have fun, make new friends. Plan 
a wonderful summer camp experience for your child with 
these unique and adventurous summer camp programs. 




SELF 

IEVELOPMENT 
, and 

MODELLING 
WORKSHOPS 
L for 

I* TEENS and 
f PRE-TEENS 




ISTER NOW FOR 
■MMER CAMPS 


Register QNLINE today! 

westernmustangs.ca I 519.6G1.S007 I sportwestern@uwo.ca 


19 Oxford St. W. 

SINCE 1976 


519 434-1181 
elegancescho 
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MY PUIGPULL CORKSCREW takes me back 20 years to a time in my 
life when I was working at Banff Springs Hotel. It's where I met my wife, 
Lesley-Ann. I was also working part-time as a waiter at a local restaurant, 
so it reminds of the beginning of my love for food and hospitality. 

As a waiter you really want a good quality corkscrew; it's part of 
your equipment. I was uncorking 20 to 30 bottles of wine a week and I 
wanted to do it with style. This is a moulded one-piece, two-stage brass 
corkscrew coated in stainless steel. It has a certain weight and beauty 
and lasting quality to it. It's almost like a piece of art. 

A lot has changed since then, but my Puigpull has been a constant. 
I count it among the very few things that have stayed with me over the 
years and still bring me so much joy. I'm the kind of person that if some- 
thing can be lost, I'll lose it. Miraculously I've never lost my corkscrew. 

People might find it odd that someone with a coffee business has a 
corkscrew as a favourite thing. For me, coffee is just an extension of the 
appreciation I have for quality beverages. And on 
a practical note, it was a lot less expensive to 
get into the coffee business than the wine 
business! But I still have a great appre- 
ciation for good wine, and I still use 
my Puigpull to uncork a half dozen 
bottles that we enjoy at home 
every week. 

AS TOLD TO KYM WOLFE 


DAVID COOK 

Owner 
Fire Roasted 
Coffee Company 
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